Marzipan by John F. Renshaw & Company
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FOREWORD 
HE House of Renshaw was founded in 
1898 as specialists in almonds and 
kindred products. 
Our constant ambition to cultivate quality 
trade has resulted in a steady increase in sales 
over preceding years, until, at the present 
time, we are probably the largest users of 
almonds in the world . 
Automatic machinery of our own design and 
continually improved upon has made 
standardisation possible to such an extent 
that from 2 to 3 tons of almonds an hour can 
now pass through our works freely and 
steadily 
" Renshaw " on our packages implies purity, 
qual ity and reliability. 
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Ground Almonds v. Marzipan 
Correctly made Marzipan consists o f two-
thirds almonds and one-third sugar, and in 
this almond paste the whole o f the natural 
flavour and oil are retained. 
Whereas , in the production o f ground 
almonds, blanching and drying must precede 
grinding, with the unavoidable loss o f part 
o f the delicate almond flavour. Marzipan 
is never subjected to severe treatment. 
Blanched almonds for Marzipan are not dried. 
By a careful process o f roasting, the natural 
oil is freed and runs evenly throughout the 
paste. N o part o f the delicate flavour is lost, 
but is brought out more intensively through 
roasting. 
It follows that whereas goods baked f rom 
ground almonds dry out quickly—unless they 
are carefully stored in air-tight c o n t a i n e r s — 
goods f rom Marzipan will keep soft for any 
reasonable length o f time. 
Extensive use o f Marzipan is a thoroughly 
sound commercial proposit ion, and should 
be given preference to ground almonds. 
I N T R O D U C T I O N 
In the fo l lowing pages we have at tempted 
to give clear and simple directions which, 
wi th the aid of the accompanying illustrations, 
will give everybody an oppor tuni ty to 
reproduce these goods to their satisfaction. 
Every one of these lines is commercially 
sound, prof i t -making and, with ordinary care, 
will create sales which will g r o w steadily 
a m o n g an appreciative Public. 
IMPORTANT. 
Should you experience difficulty at any time, 
please do no t hesitate to approach us, 
preferably wi th a specimen of your product . 
O u r experts are at all times only too willing 
to come to vour assistance. 
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For Sweet Paste referred to in the fo l lowing recipes, select 
either of the fo l lowing : 
S W E E T P A S T E 1. ( G o o d ) . S W E E T P A S T E 2. (Rich) , 
4 lbs. Hour (sofi) . 
1J „ b i i l tc t , 
i „ s h o r t e n i n g . 
I ,, cas tcr suga r , 
i „ R c n i m p . 
R I a rye e g g s . 
M e t h o d . — G e n t i y mix b u t t e r , 
s h o r t e n i n g , s u g a r a n d R c n i m p . 
A d d e g g s a n d last , l igh t ly , t he 
f lour , b o n o t o v e r w o r k the 
d o u g h . 
3 lbs . flour. 
2 „ b u t t e r . 
1 „ s u g a r . 
2 o z s . R c n i m p , 
4 e g g s . 
M e t h o d . — R u b b u t t e r in to flour, 
m a k e a bay and d r o p i n t o it s u g a r 
a n d R c n i m p . .Vdd e g g s a n d 
w o r k u p in to a s m o o t h d o u g h . 
Hereaf te r we offer 3 recipes for g o o d class Maca roons to 
suit every purse. 
M e t h o d . — R u b d o w n M a r z i p a n 
and s u g a r w i t h a few wh i t e s till 
s m o o t h , t hen a d d suf f ic ien t whi les 
to m a k e in to a n ice pliable m i x i n g . 
I .ay o u t o n w a f e r p a p e r , l a rge o r 
smal l b iscui ts and d u s t o v e r 
s l ight ly w i t h cas ter s u g a r b e f o r e 
bak ing . O v e n t e m p , :<6I)°F. 
R E C I P E N o . 1. M a c a r o o n s 
( H i g h Class). 
4 lbs . -Marzipan N o . 0, 1 o r 2 . 
1 „ pu lve r i zed s u g a r . 
I J „ cas ter s u g a r . 
1 pt . whi tes o r d i s so lved a lbu-
men-
(so lu t ion ozs . a l b u m e n t o 1 
p in t wa te r ) . 
R E C I P E N o . 2, ( G o o d Class), 
4 lbs . M a r z i p a n N o . 4 . 
2 „ cas te r s u g a r (line), 
2 „ cas tcr s u g a r (coarse ) . 
I „ g r o u n d rice (rinc), 
1 p t . whi tes o r a l b u m e n . 
M e t h o d . — S a m e as a b o v e . T h i s 
mix ing s h o u l d s t and at least 1 h r . 
be fo re laying o u t biscui ts o n w a f e r 
p a p e r . D o n o t d u s t w i t h s u g a r 
b e f o r e b a k i n g . O v e n t e m p . 
R E C I P E N o . S. (Cheap) , 
4 lbs. M a r z i p a n N o . 4 . 
4 „ fine g r anu l a t ed s u g a r . 
i i „ cas ter suga r , 
J „ g r o u n d rice (fine), 
I J p t s . whi tes o r a l b u m e n . 
M e t h o d , — S a m e as N o . 2 . 
N o t e — R c c i p e s N o s . 2 & 3 w i t h r i c e flotir. 
D i s so lve r ice flour in the whi tes b e f o r e b l e n d i n g w i t h .Marzipan 
and s u g a r . 
T h i s is a be t te r a n d {(uieker m e t h o d , as the m a c a r o o n s can be b a k e d 
r i gh t away . 
MACAROONS 
N o . 1 For a nice free crack, keep the consistency pliable, 
should a large crack be required, keep the 
mixture stiffer. 
N o . 2 Macaroon Tart or Congress Tart. Line flat 
patty pans with sweet paste, a spot of raspberry 
jam in the ccntre, and fill in with macaroon 
mixing. The consistency should be soft (see 
Macaroon recipe overleaf, Nos . 1 and 2, use 
additional ^ pint whites, or for recipe No, 3, 
additional | pint). Put lines of sweet paste across 
or these lines may be piped by breaking down 
sweet paste with water, Oven temperature, 
350°. 
N o . 3 A ring of sweet paste cut out with a fluted cutter, 
and the centre with a plain cutter, and half bake. 
N o w prepare the macaroon paste mixture of 
medium consistency and pipe a ring on the 
half-baked biscuit. Covet with nib almonds and 
bake on double trays. Oven temperature, 360°. 
N o . 4 Same as No. 1, coloured and flavoured raspberry. 
N o . 5 Line patty pan with puff paste and fill in with 
mixing as for N o . 2. Bake at 350°, 
N o . 6 Line fluted tins with sweet paste, fill in with 
mixing (as for N o . 2), cover with small flaked 
almonds and bake at 350®, 
N o . 7 Cut out from sweet paste a plain crescent and 
half-bake. Prepare macaroon mixing to medium 
consistency and spread on the pardy-baked 
crescent. Cover with small flaked almonds 
and bake on double trays. Oven temperature, 
360°, 
M A C A R O O N S — 
No. 8 S a inea sNo .7 . Ins t cadofcover ingwi tha lmonds , 
well dust over with caster sugar, bake, and when 
cold dip the ends into chocolate and both ends 
into green Decor. 
N o . 9 Cover a baking tra\' with a sheet of sweet paste 
^ inch thick, and a thin layer of raspberry jel ly. 
Now spread across a soft macaroon mixing 
(see No. 2) in a thin laj-er, and cover with bold 
flaked almonds. Bake to a nice brown colour at 
350°. When nearly cold, turn the sheet over 
on the board and cut up into fingers on the reverse 
side. 
No. 10 Same as above. Dust with icing sugar to finish. 
N o . 11 Same as above. When cold dip both ends into 
chocolate. 
N o . 12 Same as above. Cut up into diamond shapes, 
dip into chocolate. 
N o . 13 Same as No. 12. Cut into squares. 
N o . 14 Cut from sweet paste oval shapes and half-bake. 
Pipe with a macaroon mixing of medium con-
sistency a small border round the edge and 
cover with small flaked almonds. Bake at 350° 
on double trays. When cold, dust with icing 
sugar and fill in centre with apricot jelly. 
N o . 15 Half bake oval shape of sweet paste and spread 
across macaroon mixing of medium consistency. 
Dust with caster sugar and bake on double rrays. 
Oven temperature 350°. When cold, dip ends 
into chocolate. 

FRENCH ROUT BISCUITS. (Fancy) 
RECIPE 1 (Good). 
4 lbs. Marzipan. 
2J „ icing or pulverized sugar, 
whites or albumen. 
RECIPE 2 (Medium). 
4 lbs. Marzipan. 
3 ,, icing or pulverized sugar, 
whites or albumen. 
RECIPE 3 (Cheap). 
4 lbs, Marzipan. 
4 „ icing or pulverized sugar. 
6 ozs. g round ricc (fine), 
whires or albumen, 
Method .—Rub down Marzipan and sugar with a few whites 
into a smooth paste of medium consistency, stand the mixing 
in a bowl over a pan of boiling water over gas until it 
becomes quite hot (temperature about 120®F.), give 
an occasional stir and keep mixture hot until piped. 
Use a small star tube (12 points No . 21) and pipe on wafer 
paper. The mixing should pipe freely, leaving a clean star 
impression; should it get hard, add a little more white of 
egg-
Decorate with cherries, angelica and almonds, and press a 
hole in some. These biscuits should stand out to dry at 
least 2 hours before baking. Mixings Nos. 2 and 3 should 
stand over-night. 
Bake on double trays at 450°, and while still warm wash 
over with warm gum arable, and when cold finish off some 
with coloured and flavoured Fondant . 
The mixing may be coloured and flavoured to add to the 
variety. For chocolate add J oz. of dissolved unsweetened 
chocolate to each 1 lb. of Marzipan mixing, and a litde 
colour. 
^ IcS'VttfjJ^ (^JS^ tdfJ^ t t S^ 
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F R E N C H R O U T B I S C U I T S . ( F a n c y ) — 
N o . 16 A small r ing of the hot Marz ipan mixture 
coloured and flavoured l emon, and decorated 
as shown. 
N o . 17 Oval shape of sweet paste, Pipe mix ing and 
decorate. 
N o . 18 Pipe chocolate coloured and flavoured paste on 
wafer paper. A blob of lemon flavoured 
Marzipan mixture in centre. Press a small hole 
and fill w i th green Fondant to finish. 
N o . 19 Lemon flavoured mixture , bold flaked a lmonds 
on top. 
N o . 20 Cut out sweet paste wi th fluted cutter and pipe a 
r ing of the hot Marzipan mixture . F in ish off by 
filling centres wi th our p ip ing jel ly . 
N o . 21 Cut crescent shape of sweet paste. P ipe mix ing 
and decorate. 
N o . 22 Oval shape of sweet paste, pipe a border of hot 
paste, when baked, dust over wi th icing sugar , and 
fill centre wi th tanger ine je l ly . 
N o . 23 Acorn biscuit, a small b lob of macaroon mix ing 
(No. 1, page 4), is coloured p ink , and piped on 
greaseproof paper. A hot Marz ipan mix ing 
coloured green is then piped on one end. Finish 
wi th a small stem of angel ica . Mus t stand 2 
hours before bak ing . 
N o . 24 Three small star impress ions are piped on wafer 
paper , decorated and a l lowed to dry out before 
bak ing . 
N o . 25 Pieces of sweet paste are roi led out about I J 
inches wide , ^ inch thick, three l ines piped a long , 
and after being baked and cold, p ipe in between 
the l ines p ip ing jell ies or Fondant , and when set, 
cut up into slices. 
J^  fiS^ ttf?^  ttf?^  

DUTCH MACAROONS. 
Almond Short Cakes and Almond Tea Bread 
R E C I P E . 
D U T C H M A C A R O O N S . 
2 lbs. Marzipan. 
1 „ caster sugar. 
2 „ icing sugar. 
White of < 
R E C I P E . 
A L M O N D S H O R T 
C A K E S . 
2 lbs. fine caster sugar. 
4 „ butter. 
6 ,, soft flour. 
R E C I P E . 
A L M O N D T E A 
B R E A D S , 
lbs. flour (soft), 
j „ corn flour. 
I f „ fine castcr sugar. 
3 „ butter . 
4 whites of eggs. 
6 ozs. Marzipan, 
M e t h o d . — R u b down Mar-
zipan with sugar and a few 
whites to a smooth paste-
Add more whites to a 
medium slack consistency 
and stand this over a pan of 
boiling water on gas and 
heat to about 90°. 
The correct consistency of 
the mixing is obtained if 
by piping the drops they 
flow smoothly and do not 
run out of shape. 
M e t h o d . — C r e a m up sugar 
and butter and work in 
flour lightly. (Do not 
over-work the dough to 
prevent shortness). 
Me thod .—Sieve flour and 
corn flour together, rub in 
butter, make a bay and drop 
in the sugar. N o w work 
down the Marzipan to a 
soft paste with part whites, 
and add to the sugar with 
the rest of the whites. 
Work all together to a 
smooth dough. Divide 
into three parts, colour one 
chocolate and one raspberry 
leaving the other plain. 
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DUTCH MACAROONS—<-<?////«««</. 
No. 26 Colour and flavoui- the mixing with raspbeiiy, 
and pipe through a small plain tube (oval shape), 
on greaseproof paper; the biscuits should flow 
quite smoothly. Allow to dry for 12 hours, 
and, when sec, cut the centre of the biscuits with 
the point of a knife, bake off in a steady oven of 
325°, and when cold, turn over, and to remove, 
damp the paper, the biscuits should then be 
damp enough to put two together. 
No. 27 Same as above,colour and flavour with Chocolate, 
ALMOND SHORT CAKE. 
No. 28 Roll out the dough the shape of a rolling pin, 
Wash over with egg, and roll into granulated 
sugar or flaked Almonds. Now cut up into 
pieces J inch thick and place them on papered 
trap's. Prepare a soft Macaroon mixing from 
recipe (page 4), and pipe a small blob in the 
centre. Bake off at 350°. 
No. 29 Roll out a sheet of the dough J inch thick, put 
it on a lightly greased tray and bake at 350°. 
When nearly cooked, have a thinMacaroon mixing 
(see No, 2) ready, and spread on a thin layer, 
put back in the oven until baked to a nice colour. 
When cold, cut into squares. 
No. 30 Same as above, cut into slices. 
ALMOND TEA BREAD. 
N o . 31 Roll out some chocolate dough to a thin 
roll, and some plain dough | inch thick, 
wash over with white of egg and place 
around the chocolate dough. Cut up 
into pieces ^ inch thick and put on 
lightly greased traj'S, bake in cool oven 
325°. 
N o . 32 Roll out some plain dough inch thick, 
also some chocolate dough, wash over 
with white of egg, and put the sheet of 
chocolate on top, cut up into bars ^ 
inch wide and put them together same as 
with Russian Roll. Now roll out a 
sheet of plain dough inch thick, wash 
over with white o f egg and cover, cut 
up into pieces I inch thick and bake. 
N o . 33 Same as above, using two extra bars and 
keeping to oblong shape. 
N o . 34 Roll out dough inch thick (plain, 
raspberry, and chocolate) put together 
with egg whites, cut up into bars ^ inch 
wide and cover with plain dough. Cut 
up into pieces and bake. 
WS^  te^ 
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FRANCHIPAN FANCIES. 
R E C I P E . M e i h o d . — M i x together Marz i -
2 lb s . Marz ipan . pan , s u g a r and whi tes , then beat 
2 i „ s u g a r . in e g g s , and last cake e r u m b s , 
i p t . whites ( short measure ) . let m i x i n g s t and a shor t t ime, 
3 e g g s - then well mix and fill o u t the 
3 o z s . cake c r u m b s . pans lined with sweet pas te . 
B a k e at 3 6 0 ° F . 
N o . 35 Small pans lined with sweet paste, filled in with 
franchipan mixing and baked, finished by 
dipping tops into hot raspberry jelly, and the 
edge into finely chopped pistachio nuts. 
N o . 36 Same as above , use greengage jelly. 
N o . 37 Finish by covering the baked franchipan tart with 
chocolate and dip into roasted nib a lmonds . 
N o . 38 A small ring o f sweet paste is put on the franchi-
pan tart before baking. When the tart is baked 
and still hot, wash over with hot apricot jelly, 
and allow to set, then wash over with thin 
solution o f water icing (icing sugar and water) 
and put back into the oven for three minutes, 
to g ive a nice setting glaze. 
N o . 39 Cover the top o f the baked franchipan when cold 
with chocolate and then with chocolate Truff les , 
finish with a little green Decor in the centre. 
N o . 40 Cover with chocolate, and then dip into finely 
chopped pistachio nuts. 
N o . 41 When the franchipan boat is baked, wash over 
with hot raspberry jelly, and when set, with a 
thin solution o f water icing as N o . 38, Put back 
into the oven for a few minutes. 
N o . 42 Cover the boat with chocolate, then dip into 
roasted flaked a lmonds . 
N o . 43 Fill the boat with franchipan mixing, and then 
pipe lines across with sweet paste which has been 
previously thinned with water to p ip ing con-
sistency. When baked, wash over with hot 
apricot jelly, and when set wash over with a 
thin solution of water icing as for N o . 38, and dry 
in an oven for a few minutes. 
fei^^ I^VSP") feS^ td'l 
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ITALIAN FANCY MACAROONS 
(Sec Page 4 , Recipe No. 1). 
N o . 44 The mix ing should be of med ium stiff consistency, 
and flavoured wi th lemon. Pipe out on wafer 
paper oval shapes, dust over wi th caster sugar , 
make an impression down centre and baice at 
360°. W h e n cold, fill in wi th lemon Fondant 
and stem of angel ica. 
N o . 45 Same as above, colour and flavour raspberrj-. 
N o . 46 Same mix ing as No. 44, round shape, pipe on 
greaseproof paper , cover w i th n ib a lmonds , 
make impression in centre and bake at 360°. 
W h e n cold, fill in wi th raspberry Fondant and 
jelly. 
N o . 47 Same as No. 45, round shape. 
N o . 48 Same as No. 46, apricot Fondant filling and half 
a pistachio nut. 
N o . 49 Round shape, dust wi th caster sugar , hole in 
centre and bake, dip half into chocolate and 
finish wi th apricot Fondant and pistachio nut. 
N o . 50 The base is cut f rom sweet paste, four small blobs 
are piped f rom above mix ing , dust wi th sugar , 
d iamond shape angcl ica , bake, and finish wi th 
chocolate. 
N o . 51 Chocolate macaroons add i oz. unsweetened 
chocolate to 1 lb, Marz ipan mix ing and a l itt le 
colour , pipe round shapes, dust w i th sugar , make 
a small impression in ccntr^ and bake , centre 
fi l led wi th chocolate and half a pistachio nut. 
N o . 52 Same as above , dust wi th sugar , place a bold 
flaked or split a lmond on top. 
(eSS^ t ^ t . i 'V tcS ' ! •eS'l 
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ALMOND FANCY BISCUITS. 
N o . 53 A small round of sweet paste, and hot 
raspberry flavoured French Rout mixing 
is piped on, a small cherry in the centre. 
These must stand to dry two hours 
before baking, oven temperature 450°. 
When baked, wash over with gum 
arabic. 
N o . 54 Litde cups lined with sweet paste and 
filled and finished as No. 53. 
N o . 55 Small boat shape same as No. 53, lemon 
flavour. 
N o . 56 Long shapes of sweet paste are cut w i^th 
fluted cutter and piped with Macaroon 
mixing, coloured and flavoured with 
chocolate, the mixing should be slightly 
slacker than for Macaroon Biscuits, a 
stem of angelica down the centre and 
baked at 360°. 
Nos . 57 Rounds of sweet paste cut with fluted 
and 58 cutter and mixing as No. 56, one 
coloured and flavoured lemon, the other 
raspberry, are piped on the sweet paste. 
Oven temperature 360°. 
Nos . 59 Small shapes are cut out from sweet 
60 and paste and piped with hot French Rout 
61 mixing, finish as for No. 53. 
WS^ t . t f ' ) ^ i S^ t i S ^ fe^ 
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F R E N C H MACAROONS 
R E C I P E . M e t h o d . — W d i beat u p Maczi-
2 lbs. Marz ipan . P " " . Su far and whi tes , add 
2 i „ sugar (fine granulated) . eggs and mix w d i , fill ou t into 
1 p in t whites pans lined wi th sweet paste and 
3 e g g s . " at 
N o . 62 Line patty pans with puff paste, these should 
stand at least 1 hour to allow the paste to recover, 
fill in the above mixing and dust well with caster 
sugar before baking. 
N o . 63 Line pans with sweet paste, fill in with French 
mixing, dust with sugar, and then pipe lines 
across with the sweet paste which has been 
previously made soft with water to piping con-
sistency. This method gives very good and quick 
results. 
N o . 64 Line cups with sweet paste, fill in mixing, dust 
with sugar, bold flaked almond in centre. 
N o . 65 Line fluted pans with sweet paste, colour and 
flavour mixing with lemon, fill in, dust with 
sugar, bold flaked almond in centre. 
N o . 66 Same as No . 64, a ring of sweet paste in centre, 
on the French filling which has been sugared. 
N o . 67 Boat shaped pans lined with sweet paste and 
finished off as No . 63. 
l i S ^ i ^ ws^ 
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MARZIPAN FANCIES. 
(Recipes on Page 20, Nos. 104-117) 
No. 68 Oval shape of Genoese, mask with apricot jelly 
and cover the side with chocolate Truffles. Top 
decoration is done by blending coloured Marzipan 
as follows. Roll out a long piece of white 
Marzipan (pencil shape, i inch in diameter), repeat 
with pink Marzipan. Now, with rolling pin, 
roll down one side to make a thin edge, wash 
over with white of egg , and put together in 
alternate colours, the thin edges meeting in the 
centre. Now roll out a thin sheet of chocolate 
Marzipan, wash over with egg whites, and covet 
the ro l l ; this can be made oval shape, and then 
put aside to set. When required, a thin slice 
is cut from the roll and put on top of the Genoese 
base. Finish by washing the Marzipan with 
warm gum arabic, adding a little apricot jelly 
to flavour. 
No. 69 Same as above, round shape. 
Nos. 70 and 71 Details on page 20. 
No. 72 Oblong Genoese, mask with apricot jelly, sides 
covered with roasted nib almonds. Green and 
chocolate Marzipan, rolled out to J inch thick, 
put together with white of egg . Cut up into 
bars and put together same as Russian Roll , then 
cover with white Marzipan, and when set, cut 
into very thin slices, and put on the Genoese base, 
glaze with gum arabic to finish. 
No. 73 Square of Genoese, mask with apricot jelly, sides 
covered with chocolate Truffles, white and 
chocolate Marzipan. Is put together and finished 
same as No. 72. 
16 

I T A L I A N F A N C Y M A C A R O O N S 
N o . 74 Same as No. 50, finish off wi th chocolate 
and pink Fondant. 
N o . 75 Same as No. 44, round in shape, mai<e 
a hole in centre. When baked, 611 in 
with lemon Fondant. 
N o . 76 Same as No. 51, lemon Fondant on the 
chocolate. 
N o . 77 Cut out from sweet paste, pipe on 
French Rout biscuit mix ing , when 
set, bake at 400°. Finish off wi th 
lemon Fondant and diamond shaped 
angelica. 
N o . 78 Same as 50. Place on half pistachio 
nuts before baking, and Fondant when 
baked. 
N o . 79 Same as above. 
N o . 80 Same as No. 51, oval shape. 
N o . 81 Oval pieces of sweet paste. Pipe on 
small blobs wi th mixing of No. 50 
consistency, dust wi th caster sugar , 
small stem of angelica, and bake at 380°. 
17 
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ALMOND FINGERS & DROPS (Fancy) 
These arc made f rom Macaroon mixing, oven temperature 
380°. Any of the three mixings may be used for these 
lines (page 4). 
N o . 82 A small blob of Macaroon mixing is piped on 
greaseproof paper, then covered with small nib 
almonds and baked. When cold, remove f rom 
paper and put two together with chocolate, and 
then dip the whole biscuit into chocolate 
covering. 
N o . 83 A small oval biscuit f rom the same mixing is 
piped on greaseproof paper into oval shapes 
and covered with small flaked almonds. When 
baked and cold, cover the bot tom with chocolate. 
N o . 84 Same as No. 82, finish by dusting with icing sugar. 
N o . 85 Pipe small fingers, cover with small flaked 
almonds, when cold put together with Nougat , 
N o . 86 Same as above, make an impression down the 
centre, and when cold fill in with Fondant , 
N o . 87 Pipe into fingers, cover with small nib almonds, 
finish by putting two together with Nougat 
and dipping the ends into chocolate. 
N o . 88 Same as No. 87, put together with chocolate. 
N o . 89 Small oval biscuits covered with nib almonds. 
When cold, half dip into chocolate and finish 
with green Decor. 
N o . 90 Oval shape, covered with flaked almonds, put 
two together with chocolate. 
N o . 91 Same as No. 82. After dipping in chocolate, roll 
in chocolate Truffles. 
J.tiS'^  WS^  liS^ ts^ t ^ 
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MARZIPAN WAFERS 
R E C I P E . M e t h o d . — W o r k d o w n M a r E i p a n , 
2 lbs . M a r z i p a n . suf jar and f e w w h i t e s to a s m o o t h 
1 „ i c i n g s u g a r . paste and beat in the c r c a m , c o r n 
2 o z s . d a i r y c r c a m . flour and m o r e whi tes to a s o f t 
2 „ c o r n f lour , r u n n y c o n s i s t e n c y . T h i s m i x t u r e 
W h i t e s o f e g g s . s h o u l d s tand at least 1 h o u r b e f o r e 
use and g i v e a g o o d b e a t i n g w h e n 
ready. 
N o . 9 2 T h i s is s tenci l led out o n to b e e s w a x trays . S l i g h t l y w a r m 
the tray in the o v e n , r u b o n the b e e s w a x and use w h e n c o l d . 
U s e a r o u n d s tcnc i l a b o u t 2 inchcs in d i a m e t e r , and thinly 
spread the m i x i n g w i t h a palette kni fe , b a k e in 
h o t o v e n to a n ice g o l d e n c o l o u r , t ake o f f the trays 
whi le sti l l h o t , and w h e n c o l d d i p into c h o c o l a t e and c o v e r 
w i t h c h o p p e d pis tachio nuts . 
N o . 9 3 S a m e as N o . 91.', dip i n t o c h o c o l a t e Truf f les and d u s t o v e r 
w i t h i c i n g s u g a r . 
N o . 9 4 S e e N o . S'. ' , a small r ing o f M a c a r o o n m i x i n g is p i p e d o n 
g r c a s e p r o o f p a p e r t h e n c o v e r e d w i t h smal l ( lakcd a l m o n d s , 
the c e n t r e hole is filled w i t h a f r a n c h i p a n m i x t u r e (see 
N o . 3 5 ) . B a k e at iSO". W h e n c o o k e d a n d s t i l l w a r m , w a s h 
o v e r with a s o l u t i o n o f w a t e r i c i n g ( i c i n g s u g a r and w a t e r 
to a s lack c o n s i s t e n c y flavoured with l e m o n ) , put b a c k in 
o v e n f o r t w o minutes t o set . 
N o . 9 5 O b l o n g s tenci l is used o n wax trays . T a k e o f f t rays 
whi le h o t and w r a p a r o u n d a th ick penci l t o s h a p e . 
N o . 9 5 A T h i s is piped out o n b e e s w a x trays 4 inche s l o n g , J i n c h 
w i d e , w h e n b a k e d , fo ld a r o u n d a p e n c i l w h i l e sti l l w a r m 
N o . 9 6 S a m e as N o . ends dipped i n t o c h o c o l a t e . 
N o . 9 7 S tenc i l o u t o n b e e s w a x t rays , t r iangle s h a p e v e r y t h i n , 
w h e n baked fold a r o u n d a c r c a m h o r n t in a n d d i p e n d 
into c h o c o l a t e . 
N o . 9 8 T h e s e arc piped 3 in c h es l o n g , w h e n baked put t o g e t h e r 
with c h o c o l a t e and l ines o f c h o c o l a t o piped a c r o s s . 
N o . 9 9 T h e s e smal l d r o p s are piped o u t . W h e n c o l d , t w o a r e p u t 
t o g e t h e r with c h o c o l a t e and a b l o b o f c h o c o l a t e o n t o p 
w i t h h a l f a p is tachio nut . 
N o . 1 0 0 T h e s e arc s tenc i l led and w h i l e sti l l h o t put a c r o s s a peel 
handle f o r s h a p e . 
N o . 1 0 1 P i p e smal l d r o p s , w h e n baked p u t t o g e t h e r w i t h N o u g a t . 
N o . 1 0 9 i t e n c i l l c d as N o . 9 . ' , and w h e n c o l d , d i p i n t o c h o c o l a t e . 
F i n i s h with c h o p p c d p i s t a c h i o nuts . 
N o . 1 0 3 L e a f s tenc i l , b a k e , and w h e n c o l d , c o v e r w i t h c h o c o l a t e , 
and b e f o r e s e t t i n g , m a r k the vein o f the leaf . 
B ^ S t e n e i l s referred t o a b o v e , s e e p a g e 4 7 
tsSP^ t i ' ) feS^l t s ^ fes^ 
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MARZIPAN PETITS FOURS 
R E C I P E 1. 
1 | lbs. butter. 
J „ shortening, 
j „ Ren imp. 
2 „ caster sugar. 
,, eggs (weight in shell). 
„ soft flour. 
2 o7,s. corn flour. 
Colour and flavour. 
R E C I P E 2. 
3 J lbs. eggs (weight in shell). 
I „ yolks. 
3 „ caster sugar. 
„ soft flour. 
j „ corn flour, 
. l i „ melted buitcr. 
3 ozs. Renimp. 
G E N O E S E B A S E . 
3 Alternative Recipes. 
M e t h o d . — b e a t up butter, short-
ening, Renimp and sugar. W h e n 
light add egg little at a time. 
Next co lour and flavour, lightly, 
stir in flour and corn flour. 
Oven temperature 3 6 0 ° F . 
M e t h o d . — B e a t up eggs , yolks, 
and sugar in sponge machine and 
keep mixing warm. When very 
light and thick, add Renimp 
which has been made warm, 
lightly stir in flour and corn flour, 
and last, melted butter. D o not 
overwork, and get into the oven 
as quickly as possible. O v e n 
temperature, SeO^F. 
M e t h o d . — S a m e as N o . 1. O v e n 
temperature 3 8 0 ° F . 
R E C I P E 3. 
1 f lbs. margarine and shortening, 
2 j „ sugar. 
H „ eggs (weight in shell), 
j „ Renimp. 
5 „ flour. 
I J o^s. powder, 
pts. milk. 
Method for making Coloured and Flavoured Marzipan. 
R E C I P E N o . 1. 
4 lbs. Marzipan, 
J oz. g u m tragacanth (dissolved 
in i pint o f cold water). 
4 lbs. icing sugar. 
1 e g g white. 
M e t h o d . — M i x together in 
machine and colour and flavour. 
When not in use store in a tin 
with the lid on . 
R E C I P E N o . 2. M e t h o d . — S a m e as above, 
4 lbs. Marzipan. 
5 „ icing sugar. 
4 „ glucose. 
2 egg whiles. 
N o s . 104 -117 .—Cut out the shapes from Genoese , mask with hot apricot 
jelly, slightly warm your coloured and flavoured Marzipan, and 
roll out very thin, Pass a grooved rolling pin across to mark 
the lines, cut into strips with fluted cutter and cover the Genoese 
shapes. Fill in the centres with Fondant, jelly, etc . , and decorate. 
^iS^tttf^ tfii^ ti i^ t i ^ t t ^ 

E N G L I S H ROUT BISCUITS 
Nos. 118 and 119. 
R E C I P E 1. (Without addition of sugar). 
Marzipan slightly warmed (highest class 
mixing). 
RECIPE 2. 
4 lbs. Marzipan. 
lA ,, icing sugar. 
2 eggs. 
Method.—Sieve sugar and rub down with 
Marzipan and eggs into a stiff yet pliable 
paste. 
^ CiS^ fes:^ (sSS^) 
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ENGLISH ROUT BlSCVlTS—co»i>me,i. 
Colour and flavour Marzipan, roil o r cut into 
various shapes. T h e g r o o v e d effect o n the 
biscuits is obtained by means o f a g r o o v e d rol l ing 
pin. I l lustrated varieties wi th a lmonds are first 
shaped, then washed with egg , and covered with 
small nibs or flaked a lmonds . 
Var ious co loured Marzipans are put together 
with whi te o f egg. All g o o d s must stand t o dry 
for at least 12 hours before bak ing , they are 
then washed with yolk o f e g g , and put into a 
flash top heat oven at 4 5 0 ° . 
T h e g o o d s arc afterwards washed over with w a r m 
g u m arable. VChen cold, some o f the varieties 
are decorated with chocola te F o n d a n t , P ip ing 
Je l ly , etc. 
T h e a c o r n biscuit is hal f dipped in to choco la te 
and then into chocola te Trufi les . 
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COLOURED & FLAVOURED MARZIPAN 
FANCIES 
Smal l t ins l ined w i i h s w e e t paste , a little r a s p b e r r y jeliy p iped in t h e 
cen t r e , a n d t h e n (illcd w i t h the f o l l o w i n g m i x i n g . 
R E C I P E . M e t h o d . — R u b d o w n .Marzipan 
1 lb, bu t t e r . bu t t e r and s u g a r a n d beat 
1 „ cas te r s u g a r . " P " ' ' S h t c o n s i s t e n c y , a d d 
j " M a r z i p a n . '^ggs. an-J finally st ir in cake 
u epos c r u m b s and f i ou r . Bake at 
(Tour. 375'. 
i „ cake c r u m b s . 
N o . 1 7 ' o p c o v c r c d w i t h a th in layer o f wh i t e .Marzipan. Pipe a n a r r o w 
b o r d e r o f a p r i c o t jelly, d i p in to c h o p p c d p i s tach ios o r g r e e n 
D e c o r . Roll o u t a th in piece of t a n g e r i n e -Marzipan. M a r k 
w i l h o u r g r o o v e d rol ler . C u t o u t w i t h a fou r -pe t a l cu t t e r , 
and a s p o t of r a spbe r ry jelly in the cen t re . 
N o . 2 C o v e r the smal l cake w i t h bu t l e r c r e a m , a th in shee t o f 
t ange r ine .Marzipan m a r k e d w i t h g r o o v e d rol ler and cu t o u t 
w i t h r o u n d cu t t e r , t h e n cu t f o u r smal l ho les , fill these in w i t h 
w h i t e F o n d a n t a n d g r e e n D e c o r in c e n t r e . 
N o . 3 C o v e r the cakc w i t h o r a n g e b u t t e r c r e a m , ro l l o u t shee t o f 
g r e e n .Marzipan, m a r k w i t h g r o o v e d ro l le r , c u t o u t w i t h 
t luled cu t t e r and cu t in cen t r e w i t h a s t a r c u t t e r , place o n t h e 
b u t t e r c ream a n d o p e n o u t the po in t s t o s h o w the o r a n g e 
b u t t e r c r eam. 
N o . 4 Same as N o . 3 , use r a spbe r ry jelly. 
N o . 5 C u t o u t f r o m c h o c M a r z i p a n a r o u n d w i t h a f luted c u t t e r , 
t h e n cu t o u t a smal le r r o u n d o f g r e e n M a r z i p a n w i t h fluted 
c u l t e r , and a h o l e in the cen t r c t o be filled in w i t h R a s p b e r r y 
jelly. 
N o . 6 Boa t shape , c o v e r w i t h c h o c bu t t e r c r e a m , roil o u t c h o c M a r z i p a n , 
m a r k w i t h g r o o v e d ro l le r , cu t o u t s ame size as boa t , a n d f inish 
off w i t h t h ree smal l r o u n d s o f g r e e n Alarz ipan . 
N o . 7 A r o u n d of p ink M a r z i p a n , t h e n a r i ng of c h o c M a r z i p a n , 
N o . 8 A r o u n d of g r e e n M a r z i p a n m a r k e d w i t h g r o o v e d rol ler , s a m e 
size r o u n d o f c h o c .Marzipan. C u t and roli u p in cen t r e as 
s h o w n , b r u s h o v e r w i t h ho t a p r i c o t jelly a n d p u t o n the 
c h o c M a r z i p a n , 
els') IsS^ Isi^ 
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TOASTED MARZIPAN VARIETIES. 
Genoese base, cut into various shapes, mask 
the sides with apricot jelly and cover with 
finely roasted almond nibs. 
Marzipan and icing sugar (1 lb. Marzipan to 
1 lb. icing sugar). W o r k into a smooth paste 
and roll out to | i n . thick. T h e sheet is then 
marked with a special roller, cut to shape, 
and allowed to stand overnight to set, flash 
off in an oven of 500°. Brush over wi th a 
solution of g u m arabic, place these on the 
prepared Genoese shapes and finish wi th 
Fondant and piping jelLy and decorate wi th 
A l m o n d Dream. 
rf'itj^ t^ s^  fes^ (.tf^  fes^ fe^ 
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FRANCHIPAN GATEAUX. 
Round pans lined with sweet paste and filled 
wi th Franchipan fil l ing (Page 12). Lines 
are piped across the top wi th sweet paste 
made soft w i th water , and then baked at 
380°F. 
Proceed same way as above, but cover w i th 
bold flaked almonds, and when baked brush 
over wi th hot gum arabic. 
' i 
•J 
FRENCH GATEAUX. 
Round pans are l ined with sweet paste and 
filled in with French Macaroon fi l l ing (page 
IvS). Dust well with caster sugar and pipe 
lines of sweet paste, previously softened 
down with water (or cut out r ings of sweet 
paste) bake at 380°. When baked, and whi le 
still warm, wash over wi th hot apricot jelly 
and after sett ing, brush over l ight ly with a 
thin solution of water icing (icing sugar 
and water ) and put back in the oven for three 
minutes. 
<45^  liS'l <4S') 
2G 
i : - . 
ALMOND GATEAUX. 
Square of Genoese and a thin sheet of white 
Marzipan on top, a hot mixing to be piped 
(see French Rout Biscuits, page 7). When 
set, flash off in hot oven 420°, and brush 
over with hot gum arable. When cold, fill in 
with Fondant, piping jelly, green Decor, 
and decorate with roasted flaked almonds 
round the sides. 
Pipe through a star tube lines on a square 
of Genoese mixing, as above, and finish oif as 
shown. 
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ALMOND GATEAUX. 
Procecd the same way as directed on the 
previous page, and vary the colours by 
introducing yellow and orange piping 
jellies-
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F A N C Y GATEAU. 
The base is baked in a hoop from Genoese 
mixing, the top covered with pistachio 
Marzipan, also the side, the Marzipan having 
been previously marked with the grooved 
roller. The bottom border is marked with 
modelling tools. 
The centre is done with chocolate and 
pistachio Marzipan, also marked with the 
grooved roller, and put over a rolling pin 
to shape and set. 
For check design in chocolate and pistachio 
Marzipan, proceed the same way as for No. 72 
SsSJI ( a ? ^ l a s ' ) fci'lfeJ'^ ^ ^ 
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ROSE GATEAU. 
Base cut f r o m Genoese (solid). Cover the 
top with a thin layer of 3'ellow Marzipan. 
Chocolate Marzipan round the side, a border 
of pink Marzipan on the edge, finished wi th 
Marzipan pincers, and chocolate icing piped 
as shown. 
The stems are chocolate Marzipan, the green 
Marzipan leaves are shaped by a mould, the 
roses and buds are moulded by hand in pink 
Marzipan. 
30 

CHERRY GATEAU. 
To save waste of cutt ing, bake in a 
shaped hoop, f rom a l ight gateau mixing. 
Orange Marzipan is very thinly rolled out 
and the grooved roller run across to mark, 
the green Marzipan for the sides is treated 
the same way , and cut w i th a fluted cutter. 
Chocolate Marzipan for stem, etc., and 
chocolate couverture is piped the shape of 
leaves. When set, is brushed in wi th the 
greengage piping jelly that has been warmed 
to soft consistency, and al lowed to cool. 
The cherries are shaped by hand f rom 
yel low Marzipan, and tinted by using a soft 
cloth wi th powdered carmine. 
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MARZIPAN FLORAL GATEAU. 
T h e base is Genoese , the top covered with 
pink Marzipan, and the sides white , border 
carried out with pincers and modelhng 
tooJs. 
T h e decorat ion is outl ined with chocolate 
and filled in tlie same way as for the Straw-
bcrrv Gateau. 
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STRAWBERRY GATEAU. 
Square of Genoese, the top covered with 
orange Marzipan and a square of white 
Marzipan on top. The strawberries and leaves 
are piped with chocolate couverture, and 
when set, filled in with piping jellies. The 
jelly should be warmed and allowed to 
cool off before filling in with a brush. 
The sides are chocolate and lemon Marzipan, 
thinly rolled out, marked with the grooved 
roller, cut into finger shapes and allowed to 
set. 
l - S ' J t i S ^ t i S ^ 
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MARZIPAN HARP. 
Cut the shape f rom Genoese (solid), cover the 
top with a thin layer of apricot coloured 
Marzipan, and the sides with a thin layer 
that has been marked with the grooved 
roller. The shape of a harp is modelled in 
Marzipan and placed on top, a r ibbon of 
Marzipan is made and edged with a fluted 
cutter. Pipe with apricot royal icing, and 
outline with chocolatc, also the lines to 
represent the strings. 
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BOOK GATEAU. 
A base of Genoese (solid) is used for this 
book, lemon Marzipan is thinly rolled out for 
bo t tom and top, the ends are done in 
chocolate Marzipan, the marking of the 
leaves with the grooved roller. T h e word ing 
is outlined in chocolate royal icing, and 
filled in with coloured Fondant . 
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CABBAGE GATEAU. 
Centre of cake is made from gateau mixing 
(see page 42). Mask with butter cream and 
fix the moulded green leaves. 
C A U L I F L O W E R GATEAU. 
Gateau mixing centre, mask with butter 
cream, mould white Marzipan for top and 
green leaves for sides. 
/ . t sS ' l <=5=1 (=5=) 
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SMALL MARZIPAN FRUITS 
(GENOESE AND MARZIPAN) 
R E C I P E . M e t h o d . — S o a k t h e g u m in 
4 ibs- M a i z i p a n , CI o t 1. w a r e r . W h e n d i s s o l v e d , r u b i n t o 
4 { „ bes t ic i t ig s u g a r . the M a r z i p a n , and las t , i c i n g 
i o 2 . g u m t r a g a c a n i h . s u g a r . T h e o h j c c t o f a d d i n g g u m 
I pt. w a t e r . i ' t o g i v e pl iabi l i ty and q u i c k 
s e t t i n g . 
F O R S M A L L 2 d . S I Z E . — R o l l o u t M a r z i p a n J i n c h t h i c k , c o v c r w i t h 
a t i i in c o a t i n g o f w a r m a p r i c o t jel ly and c u t i n t o t h r e e i n c h s q u a r e s . 
T a k e G e n o e s e c u t t i n g s , a d d s o m e h o t a p r i c o t jel ly o r i a m ( f l a v o u r e d 
w i t h r u m ) , and m i x wel l t o a pl iable paste . P l a c e a s m a l l p iece 
o n e a c h s q u a r e and m o u l d by hand i n t o v a r i o u s s h a p e s f o r A p p l e s , 
P e a r s , P e a c h e s , O r a n g e s . C o l o u r the M a r z i p a n O r a n g e , B a n a n a s 
v c l l o w , e t c . 
T h e s e smal l f ru i ts a r e finished o f f by p l a c i n g t h e m in s m a l l p a p e r 
cases , and w i t h a w a d o f c o t t o n w o o l , d i p p e d i n t o p o w d e r e d c a r m i n e , 
put the c h e e k s o n the a p p l e s , p e a r s , p e a c h e s , e t c . T h e p e a c h e s 
are a f t e r w a r d s dus ted w i t h c o r n flour, and a g r o o v e m a d e d o w n 
the c c n i r c w i t h a m o d e l l i n g t o o l . S m a l l c l o v e s m a y be used f o r t h e 
s ta lks and smal l g r e e n leaves t o f inish. 
F O R L A R G E M A R Z I P A N F R U I T S . — T h e s e are bes t m o u l d e d 
by h a n d , a n d put i n t o a tray o f c o r n flour t o se t , t o p r e v e n t t h e 
fruits f r o m l o s i n g the i r s h a p e . 
F O R B A N A N A S . — C o l o u r t h e M a r z i p a n y e l l o w , m o u l d i n t o s h a p e , 
and finish the m a r k i n g w i t h a l i t t e c h o c o l a t e a n d g r e e n c o l o u r . 
A P P L E S . — T h e M a r z i p a n m a y be c o l o u r e d y e l l o w o r g r e e n . M o u l d 
i n t o s h a p e a n d w h e n s e t , put o n the m a r k i n g w i t h p o w d e r e d 
c a r m i n e , u s i n g a p iece o f c o t t o n w o o l . 
P E A C H E S . — C o l o u r t h e M a r z i p a n y e l l o w , m o u l d into s h a p e , m a k e 
the m a r k i n g d o w n the c e n t r e w i t h a m o d e l l i n g t o o l , and w h e n s e t , 
dust w i t h j x n v d e r c d c a r m i n e a n d f inally w i t h c o r n flour. 
P E A R S . — C o l o u r the M a r z i p a n y e l l o w , m o u l d i n t o s h a p e , a n d w h e n 
se t , c o l o u r w i t h p o w d e r e d c a r m i n e . 
O R A N G E S . — C o l o u r t h e M a r z i p a n , m o u l d i n t o s h a p e . T h e s u r f a c e 
o f t h e o r a n g e c a n be d o n e c i t h e r w i t h a m o d e l i n g t o o l , o r b y 
r o l l i n g b e t w e e n t w o h o a r d s t h a t h a v e b e e n p r e v i o u s l y p r e p a r e d . 
S p r e a d g l u e a c r o s s the h o a r d s a n d t a p i o c a e v e n l y a c r o s s , press 
d o w n a n d a l l o w t o d r y and s e t . 
S T R A W B E R R I E S . — C o l o u r M a r z i p a n y e l l o w , m o u l d i n t o s h a p e . 
M a k e t h e m a r k i n g w i t h a m o d e l l i n g t o o l ; w h e n se t , d u s t w i t h 
p o w d e r e d c a r m i n e . 
G R A P E S ( G r e e n ) . — C o l o u r M a r z i p a n pale g r e e n , a n d m o u l d . 
G R A P E S ( B l a c k ) . — S h a p e w h i t e M a r z i p a n , a n d a l l o w to se t , t h e n 
d i p i n t o c h o c o l a t e c o u v e r t u r e . W h e n d r y , d u s t o v e r w i t h c o r n 
flour t h a t has had a l i t t le p o w d e r e d b l u e m i x e d w i t h it. 
C H E R R I E S . — C o l o u r M a r z i p a n y e l l o w , p u t o n t h e red c h e e k s w i t h 
d r y c a r m i n e , a n d w h e n se t , d i p t h e m i n t o a s o l u t i o n o f w a r m 
g u m a r a b i c . 
R E D C H E R R I E S . — C o l o u r the M a r z i p a n r e d , m o u l d , a n d w h e n s e t , 
d i p i n t o g u m a r a b i c c o l o u r e d red . 
37 

MARZIPAN FLOWERS 
1 lb. Marzipan. J !b. ic ing suga r . J lb, gum-pas tc . 
R O S E B U D . — F i r s t f o r m a tall pointed buii wi th p ink Marz ipan . 
Next make a na r row petal by tapp ing a smali roll of Marz ipan 
oil the slab w i th the f inger t ip , carc being taken t o keep the f inger 
tip dry wi th powdered s tarch. T h i s petal is then fixed to the 
bud . Repeal this w i th ano the r petal. Af te r cur l ing them 
sl ightly, make a slightly larger petal w i th a paler p ink and fix this 
in the posi t ion s h o w n . Lastly, a larger petal shou ld be fixed. 
T E A R O S E . — A rather broad bud is made of pale o r ange Marz ipan . 
A large r o u n d petal of a paler shade is pressed ou t and fixed in the 
posi t ion s h o w n . This can be slightly curied and the ccn t re t inted 
wi th weak o range colour . N o w fix ano the r curled petal oppos i te 
the first. After this is t in ted , a larger petal o f pale o r ange is slightly 
curled and fixed as i l lustrated, a very large petal is loosely fixed and 
curled ou t . 
P I N K R O S E . — A tali pointed bud is f o rmed of pink Marzipan and a 
pale pink petal, pressed o u t as before , is sl ightly curled round it. 
. \ n o t h e r petal o f the same size is fixed oppos i te the first. N o w 
three pa cr petals are curled and fixed loosely r o u n d the 
centre. Last ly, three larger petals are fo rmed and fixed. 
A N E M O N E . — T a k e some pale mauve Marzipan and w o r k in a little 
pink co lour until you have a pale purp le . N o w shape a small 
na r row petal. After slightly ho l lowing this , fix it u p o n a base. 
Cont inue to fix the same sized petals r o u n d the base, over lapp ing 
each one , until you have eight f o r m i n g a comple te cup . Curl them 
slightly o u t w a r d s and carefully t int the centre w i th pale violet 
colour- Next take a small picce of very deep b rownish purp le 
paste and press it t h r o u g h a fine sieve. W i t h a knife, cut off this 
bunch o f fibres and fix them in the centrc of the flower. 
Y E L L O W D A H L I A . — P i r s t cu t ou t a thin r o u n d of pale yel low 
•Marzipan inches in d iameter . N o w shape a slightly poin ted 
petal and curl it. D a m p the base and proceed to fix the petals 
round . Cont inue this until a comple te circle is made, and then 
commence a second r o w of slightly smaller petals. Fix o n t o p 
and in between the lower r ing . This mus t be cont inued until 
a b o u t seven r ings arc made , each row of petals poin t ing h igher 
and ge t t ing smaller. Finally t w o r ings o r so of very tiny petals 
o r spikes are fixed. This shou ld n o w only leave a small hole to 
fill up , say ^ inch diameter . An o range ccntre o f the cighr size 
is n o w sunk into posi t ion and the surface r o u g h e d wi th the tool. 
Lastly the innermos t r ing of spikes are n o w curled ove r the centrc 
and the flower is compleic . 
tiS') t^S^ 
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MARZIPAN FLOWERS— 
F U C H S I A . — W i t h a piccc of yellow Marzipan, roil out five thin 
stamens. N o w take some pale pink .Marzipan and make a na r row 
pctai and fix this on to a l>ase- Three more petals are made and 
fixed so that they interlock and fo rm a t rumpet in the centre of which 
is lixed the bunch of stamens. Next take some deep red .Marzipan 
and shape a small bell J inch in diameter, and wi th scissors cut this 
to shape four pointed petals. These are thinned o u t and pointed. 
N o w , having pinched the pink t rumpet off its base, lix it into the 
centre of the red petals. Th is is now cut off the stand, the stalk 
of the flower thinned and the petals arc curved backwards, 'I'he 
lower part of the t rumpet may be tinted with a litde pale pink colour . 
D A F F O D I L . — W i t h some rather bright yellow Marzipan, fo rm a long 
trumpet . After th inning this o u t and s tanding it up , c r imp the 
edges finely ou twards with the tool . N o w take some very pale 
yellow -Marzipan, make a very thin narrow petal and fix this on the 
lower end of the t rumpet base. Continue this wi th six petals, curl 
and twist them to represent the natural flower. T h e bo t tom of the 
t rumpet (inside) must now be tinted very slightly green, and three 
little stamens of yellow Ntarzipan fixed. 
N A R C I S S U S . — T a k e a thick roll of white \ ra rz ipan and f o r m a large 
bell, 1 inch in diameter. With scissors, cut the six petals t o shape. 
These must now be thinned ou t , marked with the tool and pointed. 
Next, a very small bell | inch in diameter is made of yellow Marzipan 
and thinned out . This is fixed in the centre of the white fiower 
and tinted round the edge wi th red colour . Three spots of green 
Marzipan arc placcd in the ccntre and a natural twist given to the 
petals to complete the flower. 
P A N S Y . — T a k e some very pale mauve Marzipan and shape a small 
round petal, curl this slightly and fix it o n to a s tand. Another petal 
of the same size is fixed by the side and slightly over lapping the 
first. N o w t w o smaller petals arc shaped and fixed. A sotnewhac 
larger petal is now shaped and fixed into posit ion and the whole 
flower is curved and crimped to give it a natural look. Fill in the 
centre with a little yellow Marzipan and fo rm two dots wi th pale 
green. Lastly the flower is carefully painted with weak violet 
colour . 
C A R N A T I O N , — W i t h some pale pink Marzipan fo rm a very thin petal. 
N o w with the toothed end of the modell ing tool make the edge of 
the petal ragged and mark in the corrugat ions. This is sUghdy 
folded tip and (ixe J on a base. Continue to build up more of these 
petals. N o w make petals a little larger with a paler shade of 
Marzipan and continue to build up the flower. Wi th almost whi te 
-Marzipan fix the remaining petals so that they d r o o p o u t and 
<iown wards, 
S W E E T PEA.—Fir s t shape a little green centre. N o w with pale pink 
Marzipan fo rm a very thin petal and fix this carefully round the bud . 
With a little pale cream Marzipan, make a larger petal, and having 
slit the top edge with a knife, fix this round the partly shaped 
flower. This can now be tinted very slightly round the edge with 
pale pink colour . /\ \ ery large pink petal is fixed round the fiower 
and naturallv crinkled. 
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ALMOND ICING 
RECIPE N o . 1. 
4 lbs. Marzipan No, 2. 
3 „ icing sugar. 
6 ozs. glucose. 
Little egg colour. 
Few drops of rum. 
Method.—Warm glucose 
and work into Marzipan 
with the colour and rum 
and then icing sugar, The 
mixing may be done by 
machine. 
RECIPE N o . 2. 
4 lbs. Marzipan No. 2. 
4 „ icing sugar. 
3 yolks of eggs. 
Little egg colour and rum. 
Method.—Blend Marzipan 
and yolks with colour and 
rum and then icing sugar. 
Note.—If a crust has formed before use, put into the 
oven for a few minutes, which will prevent the Marzipan 
from going oily. 
l^ feS^ (^ S^  (cS'^  
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SIMNEL ALMOND ICING. 
RECIPE. 
4 lbs. Marzipan No. 2. 
3 lbs. icin" suirar. O O 
2 yolks of eggs. 
Little egg colour. 
Few drops of rum. 
Proceed as for Almond Icinir. o 
This icing will answer well for layering 
the cakes and equally well for outside work. 
Flame off in a hot oven wlien set. 
For High Class work. 
For inside layer work use Marzipan No. 0 
or 1, without the addition of sugar. The 
Marzipan layer will keep the cake moist for a 
long time, and the paste will not grain 
4] 
NOUGAT GATEAUX 
G A T E A U M I X I N G 
4 lbs. eggs (in shell) . Me thod .—Bea t up e g g 
4 yolks. and yolks wi th sugar in 
3 lbs. caster sugar . sponge machine. W h e n 
2 „ flour. quite l ight, stir in flour 
] „ corn flour. and corn flour, and last, 
,, margarine or butter melted butter which must 
(melted). be quite hot. Fill out 
into hoops or pans and 
bake at 380°. 
N O U G A T B U T T E R C R E A M . 
1 lb. butter. M e t h o d . — Rub down 
^ „ icing sugar. Nougat . Beat up by 
I „ Fondant. machine butter and Fon-
I „ Nougat . dant, then icing sugar , and 
last, the Nougat . 
Layered and spread across top and side wi th Nougat 
butter cream and decorated with roasted flaked almonds. 
Add a little chocolate or colour to Nougat butter cream 
to darken, and write name across the top and finish wi th 
raspberry jelly. 
Base is made from gateau mixing , layered wi th Nougat 
butter cream and covered wi th roasted flaked almonds. 
Lay pieccs of wood across and dust the cake wi th icing 
suga r ; remove the wood, leaving the lines quite clear as 
shown. 
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NOUGAT FANCIES 
N o . 1 Small pans lined with swtc t paste, fill in with fratichipan 
mixing and bake. Nougac butter cream spread across the 
top, cdge<i with chopped pistachios, c h o c o ate on top f r o m 
chocolate chips through a fine tube. 
N o s . 2 a n d 3 As above , but finish oft' with roasted flaked a lmonds . 
N o s . 4 , 5 a n d 6 Bases made f r o m J a p mixing. 
1 pt. whites. 
1 J bs . caster sugar. 
1 " ground almonds. 
3 oz. flour. 
1 
10 
6 
4 
3 
lb. 
oz . 
M e t h o d . — B e a t up whites and 
sugar and last stir in ground 
almonds and flour, pipe on 
greased and floured trays in 
round o r oval shapes, and bake at 
3 4 0 ° , put together , mask with 
Nougat crcam, and last with 
Fondant into which Nougat has 
been stirred. 
N o s . 7 a n d 8 Genoese base. Mask with Nougat butter cream, sides 
covcred with roasted a lmonds and finished as s h o w n . 
N o . 9 N O U G A T B I S C U I T S . 
flour. M e t h o d . — R u b down Nougat 
butter. and butter, and work the blend 
Nougat . into the flour, make a bay, put 
sugar. sugar in the ccntrc and work into 
yolks. a smooth d o u g h with the yolks. 
Rol l out J inch thick, cut out , 
place o n greased trays and bake 
at 3 7 0 ° . ' W h e n cold, put 
together with Nougat . 
N o s . 10 a n d 11 J a p mixing, proceed as for N o s . 4 — 6 , dust wi th 
icing sugar and mark lines with a knife-
N o s . 12 a n d 13 Genoese base. Layer and pipe with Nougat cream, 
and finish with raspberry jelly and Nougat Fondant . 
N o . 14 Small macaroon biscuits flat side up, rub d o w n N o u g a t and 
spread on biscuit, mark the lines with a fork , and put a round 
piece o f white Marzipan in the centre. Finish off with 
finely chopped pistachio nuts. 
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DANISH PASTRY WITH MARZIPAN. 
R E C I P E . 
4 lbs . flour. 6 0 2 s . sugar. Litt le salt. 
8 eggs . 5 „ ycasc. Mi lk . 
2 lbs. slighdy salted butter. 
iMakc a pliable dough with che flour, eggs , sugar, salt, yeast, milk, and 
put away m a coo l place for ten minutes. N o w roll out the d o u g h ^ inch 
thick, lay the butter o n in small picces, and give it 3 turns as for pufl' 
paste, let stand for ten minutes, and then w o r k it into various shapes. 
Then p r o o f at about 9U°, wash o v e r with e g g and bake at 420° . S o m e 
o f the varieties arc washed over with hot apricot jeily, and then with a 
thin solution o f water icing that has a little zest o l lemon mixed into it. 
N o . 1 A L M O N D F R U I T B U N . 
Roi l o u t d o u g h i inch thick, 8 inches wide. Spread a layer o f M a c a r o o n 
mixing, sprinkle .across s o m e sultanas, roll up as for Swiss R o l l , cut 
into slices i inch wide, and place pieces into small greased hoops , p r o o f 
and then bake. W a s h over with water ic ing and cover with roasted 
flaked almonds. 
N o . 2 M A R Z I P A N R O L L . 
Rol l o u t dough J inch thick. Cut into o b l o n g pieces 3 inches l o n g and 
2 inches wide. Brush the edge with egg and place in the centre a roll 
o f Marzipan previously softened d o w n with a little white o f e g g , cut as 
s h o w n , force back to widen the gaps, p r o o f and bake, and brush over 
with water ic ing and roasted flaked almonds. 
N o . 3 C R E A M H O R N . 
Rol l out J inch th ick , cut off strips i inch wide, wash over with Lttic 
e g g , fold round a wooden stick about ^ inch diameter, p r o o f and bake, 
dust with ic ing sugar and fill with cream. 
N o . 4 M A R Z I P A N T U R N O V E R . 
Rol l o u t dough 4 inch thick, cut into 3 inch squares, place a piece o f 
Marzipan d o w n the centre , fold over f r o m b o t h sides, turn compieteiy 
over o n greased pans, s m o o t h side up, brush with egg and proof . W h e n 
baked, wash over with lemon flavoured water ic ing. 
N o . o A L M O N D R O L L . 
R o l l o u t dough ^ inch th ick , spread over with M a c a r o o n mix ing , cover 
with sultanas and cut peel and dust over with c innamon sugar. KoU up 
the same way as a Swiss roll , and loosely wrap up the rol l wi th paper, 
a l lowing suilicicnt spacc for proof ing. Uake in the paper and remove 
when cold. Wash over with water ic ing and decorate with roasted 
flaked almonds. 
N o . 6 M A R Z I P A N S L I C E . 
R o l l o u t 3 pieces o f dough , each i inch th ick , cover t w o sheets with 
M a c a r o o n mixing and fruit , and leave the third plain. Put the three 
sheets together, the plain o n e o n top, cut into lingers and p r o o f . Af ter 
baking, brush over wi thapr i co t jelly and water ic ing, and finally decorate 
with roasted flaked almonds. 
N o . 7 D A N I S H B U N . 
R o l l o u t d o u g h J inch thick, cut into pieces 6 inches long by 1 inch wide. 
Twis t b o t h ends in opposi te directions and f o r m into a ring, Put o n 
trays, p r o o f and bake. Brush over with hot apricot jelly and c o v e r wi th 
toasted flaked almonds. 
N o . 8 C U S T A R D B U N S . 
Rol l o u t d o u g h J inch th ick ,cut into pieces Ginches by 1 inch , ro l l into a 
r ing , starting in the centre , p r o o f the mixing, brush over wi th e g g , 
fill in the centre with boiled custard, and bake. 
fes'^ las'! 
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MARZIPAN MODELLING TOOLS 
V 
/ i f I 
BEST QUALITY POLISHED BONE. 
ALSO 
SPECIAL ROLLER 
FOR 
T O A S T E D . \L\RZII 'AN 
FANCIES. 
(Sec page 24). 
W E SUPPLY 
MARZIPAN MOULDS 
IN A VARIETY 
O F 
DESIGNS. 
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STENCILS 
to be cut from tin 
or cardboard 
See 
Nos. 95 and 9$ 
Large Circlc 
See No. 97 
See 
Nos. 92, 93 and 102 
Jp. liP^ tlS^'^S'l t s ^ Sit'i'^S') tS^ t ^ 
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RENSHAW PURE PRODUCTS 
M A R Z I P A N 
Our S t anda rd G r a d e s — ( | a lmonds , J suga r . ) 
Qua l i t y 0 . Supe r io r sweet , v e r y de l icate . 
„ 1. Swee t , flavour l itt le more p ronounced . 
„ 2. S l i gh t l y bitter , idea l for a l l - round w o r k . 
„ 4 . Shade more bitter , just e n o u g h to br ing out 
the t rue a lmond flavour. 
„ A . A sweet , soft , p l i ab le paste that wi l l not " c r u s t . " 
„ R E N . Anothe r sweet and pl iable paste . 
„ F. A g o o d and inexpens ive paste . 
R E N I M P 
the idea l a l m o n d produc t w i l l def in i te ly improve all t ypes 
of Genoese , cakes , sponges , etc. 
G R O U N D AND F A N C Y C U T A L M O N D S 
al l g r ade s of the f inest qua l i t y . 
D E C O R AND A L M O N D D R E A M 
T w o capital l ines for decora t ive w o r k . 
P I S T A C H I O S — F I N E S T S I C I L I A N 
blanched or unb lanched . 
P I P I N G J E L L I E S 
A pure f ru i t p roduc t fo r p ip ing and g l a r i n g — w i l l set read i ly . 
CHOCOLATE P R O D U C T S . 
CHOCOLATE C H I P S — 
A specia l p roduc t for very thin and prof i table coa t ing . 
T R U F F L E S AND T R U F L E T S — 
Unequa l l ed fo r qua l i t y and flavour. 
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